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A WORLD OF STAINLESS STEEL PROOUCTS 



August 3, 1998 



Mr. Jeffrey Craft 

7Z ! , Fl0Wer St • ,9tI > Floor 
J-os Angeles, CA 9007 J. 2909 

Via Fax* 2 J 3-489-42 10 
Dear Mr Craft: 



Your client was allowed to ♦ a 
Yours sincerely, 



David Howird 
President 



DEPOSITION 
y EXHIBIT 



Visit our web sitB at 



»»» ""ifoermfoodsystwns. 
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3 Application to Employees and A*eim d 

rfonnaUon to any employees or a J s „r Rec ^^; enr Sha " " 0 ' di *'ose anv Confidential 
quired to have the Confided. Info^ ^ ^ w 
«^ w conneaion w ith , he ,, mited '" order for Recipient to perform its 

P 1? M EaCh Perm, » ed '^ny rj h L ' h 'V gre f ment - hereinaft " "lied 
Abound by this non-d.sc.osureagreenJn, COn^,de . nt,a, * nform «.on „ disclosed 

^ pursue other remed.es. .ncludin, . X^Zl^ * » h » ~ 
5. Return of Confidential Info 

shall return to UN I THERM TH**'*" ^°° n the wri,,en rec "»«' of trNrrTHFRM B . . 

copyrights, patents and o.her ini e„ tfc ' <-°"hdential Informwion and all i l l Id 
property of UNITHERM ^ «• and a, al , Iime , ^ ^ 

General Provisions* Thi« a „ 

T7lm>a# _ 

ARMOUR SWIFT-ECKRICH 

B y _ ^ M^k 

Title T^ ^^ettfjxp dtvbUf>r****h 

Date J/ay<?f 
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UNITHERNI FOOD SYSTEMS INC 
1 1 08 WEST HARTFORD AVE 
PONCA CITY, OKLAHOMA 74601 

TELEPHONE 405-762-0197 , 
FAX 405-762-0199 C!^^ 
E-MAIL unitherm@pcok.com ^jjgj^T 

A WORLD OF STAINLESS STEEL PRODUCTS 

CONFIDENTIALITY AGREEMENT 

«ee, products for the 

process. UNITHERM may disclose cen ,„ J? J SUCh products As P*n of this 

in maKng Its determmaL o "^^JZ^ "™ " ^"^1 
products at UNJTHERM's premies or „ h /2i B S «?r """"^ 0f UNIT HERM's 
that n will protect the confidential ma.enal andS ' P ' em Rec,p,em has represented 

by UNITHERM ,„ th.s process ^'^ " ^ • 

1 ^^.^^ — - ^ or 

UNITHERM. which 1S no, «enerally kno^n «Th* k °' J"' ° Wned ° r devel0Ded * 
Recipient may obtain through any ormdt c ? by UNITH£ ™- and which 

5 in> airect or indirect contact with UNITHERM 

a) Confidential Information includes without limitation 

secret, technic. 

discount, copyrights and o h r in Te Tela ° rmat, ° n ' $tmcturc - 

information, 'mellectual propeny. and other proprietary 

b) Confidential Information does not include. 

Matters of public knowledge that r«,.it «- ..• , 
■"formation rightly received by Rec p^n? Ll™ by 
. confidentiality, information disclose^ bv * J * I Pmy With ° Ut a dut y of 
UNITHERM. any informs™ 7iT.^..i . ~ p,eni W,tn ,ne pnor consent of 

and formation that nowZ^S^ ^ ^ 
through no fault of Recipient. 8Cneral,y avaiIable ,0 the public 

2. Copying: Recipient will not coov nr m „,re 

written consent of UNITHErST any Conf,dential Information without the prior 
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3. Application to Employees and Aetmt p.,.;-- . u 

Infonnationtoany employees or agent ofReanim T disC,0Se "» Confiden ^ 

are required to have the ^ ^ K « ^ ^> 

analyai, m connection with the S ed Zo ° «r*" ReCipicm t0 P erfo ™ its 
"Permitted Parties" Each Permit eTpmJT ? ^ «8"« n «. ^einafter caJled 
shall be bound by thi S non^^Zw ' m( °™™ is di *'°*d 

4 ""o^ Ifh appears that Recipient has 

any Confidential Information ,n v 32 on of ns ° r a S'™ to disclose 

to an injunction to restrain K^^^^TT^ UNITHERM shall be entitled 
in part, the Confidents InfoZon L^RM Tj^t whole ° r 

from pursu.ng other remedies, inc.ud.ng a ^^Zto^ * "* 

format containing Confident*! Information ma,ena ' S in Com P utcr ***** 

" ^ *£™ 7 ***** Nation under 

do so. • Neither shall any ConfioLTln^Z k ,dl '' CenSe ° r ° ther ass, «" mCTt l ° 
parties. Recipient acknowledges ^ by R ™*™ » any third 

copyrights, patents and other imellec u! L ^ '^"nation and all related 
property of l/NTTHERM. ' me,leCtUJi pro P e "y nght, are. and at all times will be. the 

wSfe^ of the parties 

This Agreement shall be construed i ZtTih* L 'VTl 8 ind Signed * both 
County, Oklahoma shall beTSln for an hW * ^ ° f ° k,ah ° ma > and ^ 
subject matter hereof. If RecipUt 7s JZLT' g T l ° rK0,Ve dis P u,es rel "«l to the 
or relating ,o WITHE^Z^^Z^ 1 ''' T***™*" * 'earns from 
used in this Agreement. Recipien agr « l0 hed J : . finitl0n °f Confidential Information as 
permission before making anydiLol^ UNlTHERM's written 

ARMOUR SWTFT-ECKRFCH 
By /^A^L^r^ 




Title, i//? /gyp 



Date ^A^^ 
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UNiTHERM POOD SYSTEMS INCORPORATED 
U 08 WEST KAKTfO«0 AiCU 
PONCA CITY, OKLAHOMA 74601 
TELEPHONE; 405-762-0197 
FAX- 405-762-019* 




A WORLD OF STAJNLES8 STEEL PHOOLfC 

October 9, 1 995 



Ami Mikelberg 
TedBeny 

ARMOUR SWIFT ECKRJCH 
2001 Bunerfieid Road 
Downers Grove, EL 60S 1 5 

RE: New Innovations 
Dear Sirs 

There are three areas , ^ „ can impaa the profiabi|jty ^ ^ 

1) Bacon cooking and handling. 

2) Ham cooking using radio frequency. 

3) In-line smoking. 

wen ^ , win have propo *?* He^ ,m "°™™ - *« m» 

The mob i process. (3) we have al rK *iy develop w . 

raarketab,!,,, 0 f it md ^ ^ ""eloped. We have , , u4Jtioo ont M ^ 

The objectives of the trial are is follows: 

1) Unitherm „,.! supply , , ^ ^ ^ ^ 

2) Unhhern, seek » p^ unifom ^ .„ ^ ^ ^ ^ 

3) The shrink should be 1-3% 

4) The color shouM match or ^ ^ ^ 



we 

is 
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Armour Swift Eckrich . 2 . 



October 9, 1995 



5) On success of the above. Armour Swift Eckridge will purchase the line. 

6) Armour Swift Eckrich will share all test data with Unithenn. 

25. 1 -eS^^^^ ^ "» - *" — I believe that the 

Yours sincerely, 

^J^i J 

David Howarfl 
President 
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October 16, J 995 



Prem Singh 
Armour Swift Eckrich 
2001 Butterfield Road 
Downers Grove, IL 60515 

We are shipping the Rapid Flow on Friday the -»0th of OrtnK^ n •„ l 

you on Monday, the 23rd Two of UmSwl •?. Il ^ * deSver «J to 

oven. The «5gem«^S^2SS mT^ 1 ** ° n ® te t0 hd P ^ the 

pay for the transport and ^2^^^%*™*" -uld 

maiang sure we have a purchase order to STL ^ ^ ^ * 

The specific criteria for the trial was: 

1) Liquid smoke application for turkey breasts 
Dwell time 7.5 minutes at 330o C. 
Internal temperature will rise by lo C. 
1% Shrinkage. 

2) Browning turkey breasts with skin on 
Dwell time 15 minutes at 330o C. 
5% shrinkage. 

(No glaze.) 

3) Glazing both hams and turkeys. 
Dwell time 3 minutes at 330o C. 

4) Cooking of full turkeys i.e. nominal 12-14 lbs 
Cook time 1 hour 50 minutes at 250o C. 

5) Any other products you with to try 
PhiUy cheese steak beef 
Sausage links. 

Patties, etc. 

















^CaryOrHifdy 
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PrCTSingh October I6 .,*, 5 „ , 

Page 2 

Site R^i»j rprnrnr .. 

Electric 232 KW 
Steam 50 kgftr @ 6-8 bar 
Exhaust 1800cfhVFan 
Foot print 2-zone Rapid Flow 

Regards, 

David Howard ° 
President 
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UWITHERM FOOD SYSTEMS INCORPORATED 
1 106 WEST HARTFORD UMAI bD 

PONCA CITY, OKLAHOMA 74601 

^LEPHONE: 405-762-0197 

0(. 405-762-0199 





A CP STa'\lES3 



December 21, 1995 



Mr. Prem Singh 
ARMOUR SWIFT-ECKRICH 
PRODUCT DEVELOPMENT LAB 
3131 Woodcreek Drive 
Downers Grove, IL 605 1 5 

Via Fax # 708-5 J 2- 1 1 24 

Dear Prem: 



KSM^S - J- - >™ a. tne 

I ta, ca.cula.cd throughputs on the Rapidflow, based on these assumptions 

1) T^ShP^arccalcuIa.edbascdonanrkcybreas.foo.primofS-x .2" 

2) The beh size of ,he Rapidflow is 40" wide by 108" long in the convected area 

sss: r ?r trzv^ "* r ts ?*• °- - 

determine the number of times per hour that T " " s '° do ,his wi " 

times we change the contents times S n lL r'" chan S M «"««>« The number of 

pounds per hour. g breast ' we dele ™"w the throughput in 

Throughputs are calculated basedon4 8 P5 ia ..j -m • . j ... 

(Please bear in mind that these are based on l^' ^ ^ 35 folIows 

60 minutes divided by 4 = minuie dwell = 15 oven changes 
15 changes x 45 breasts = 675 breasts / hour 

675 breasts x 10 lb average weight = 6,750 lbs / hour 
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Prem Singh 2 „ 



December 2], 1995 



60 minutes divided by 8-minntt dwell = 7 5 oven changes 
7.5 changes x 45 breasts = 337.5 breasts / hour 

337.5 breasts x 10 lb. average weight = 3,375 lbs / hour 

60 minutes divided by 12-minufe dwell = 5 oven changes 
5 changes x 45 breasts = 225 breasts / hour 

225 breasts x 10 lb. average weight = 2,250 lbs / hour 

60 minutes divided by 16-minntt dwell = 3 75 oven changes 
3 75 changes x 45 breasts = 168 75 breasts / hour 

168.75 breasts x 10 lb. average weight = 1,687.50 lbs / hour 

60 minutes divided by 24-mimitr dwell = 2.5 oven changes 
2.5 changes x 45 breasts = 1 12.5 breasts / hour 

1 12.5 breasts x 10 lb. average weight = 1,125 lbs / hour 

The addition of multiple zones to the oven will increase throughputs accordingly 

A one-zone unit would give you throughputs as detailed above; a 12-minute dwell time 

wC^tR in th l ran8e of 2 ' 250 ,bs per hour and wou,d 

msu,oog in a 40 -wide belt configuration 

a^uMO^ Unit W0U ' d C ° St $135,00 ° bUt W ° U,d deCreaSe production ^ 

A two-zone unit would yield about 4,500 !bs/hour, based on a 12-minute dwell time and 
would cost $275,000 in a 40"-wide belt. 
A 24"-wide, two-zone unit would cost $215,000 

A ^cSS? W<>Uld inCreaSC thr ° Ughputs t0 over 6 ' 700 'bs/hour and would cost 
The 24"-wide model would cost $290,000 

All units include an in-line belt washer and steam sparge lines at no extra charee acp 
system is not needed due to your low/no fat products 8 

Delivery time of 1 2 weeks is needed 

Our standard terms are: 

Receipt of an authorized purchase order number to begin 

engineering work and shop drawings. 

Deposit of 30% of total contract price and approval of shop 

drawings to begin fabrication. 

60% of contract price upon delivery 

10% balance due within 30 days of delivery. 

U-04996 
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PremSin 8 h "3- December 21, 1995 

Ifl can be of further assistance, please do not hesitate to call. 

Happy Holidays to you and your family 

Very truly yours, 

(^t^OJk^ 

James A. Gaydusek 
Sales Engineer 
Cooking Processes 



193JG 
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SALES ORDER 

CUSTOMER flX.n nu £ . ^ ;//r r , ^ ^ P, r fJ 
CONTACT fiAR&APA CT^ C *r>^( ORDER DATE /^-//T- 9^ 

ADDRESS ^/^, <?FwrP fits TERm! " T ^//.n/^ 
~&Al^*> PIT* ts.u^ Q/No 

FAX No. 

THEIR O/No. ^ _? 7/ 



ITEM 
No 



PRODUCT NAME 
& DESCRIPTION 



No 
OFF 



PRICE 
/UNIT 



TOTAL 
PRICE 



REQUIRED 
DEL. DATE 



ADDNL 
INFO 



INVOICE No. 



NET AMOUNT 
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UNI7HERM FOOD SYSTEM? 
u08 west hartford 
ponca city, Oklahoma ?h.o>. 

TELEPHONE: 405-762-0 1 37 
AX: 4C5-762-0199 
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February 9, 1996 

Mr. Prem Singh 
Armour Swift- Eckrich 
Product Development Lab 
3131 Wookcreek Drive 
Downers Grove, Illinois 60515 

VIA FAX (708) 512-1124 

Dear Prem, 

As per your request today, I am enclosing the following calculations and pricing for the 
browning of about 5,000 pounds per hour of your products in our RapdFlow 

?11 V , min n t° Ven H ^ calculatlons and P ri ™9 ^rmation * based on a dwelMime o" 
1 1-12 minutes and a 1 minute immersion of the product in a liquid smoke bath. 

I Zti n?i 1V° f P0Wn 5 000 ? S P6r h0Ur calculates to roughly 500 turkey crowns; at 
a dwell of 11 minutes, we can change the oven contents 60 minutes/11 minutes or 5 45 

S e n S n P a er ; n ? ur , 50 turke y crowns/5.45 equals 91.74 turkey crowns per oven change 
Using a 40 wide belt, we can load 5 crowns across; 91.74/5 equals 18 35 turkev 

ZnZ'r b f e 'l ' en9th - " We aSSume each turke * crown o^Pies 12" of belt 
length, then it is safe to assume 18' of belt length to accomplish your requirements. 

This is equal to a two zone RapidFlow Oven in a 40" belt width; we have previous 
quoted this oven configuration to you for the sum of $275,000 00 This is our latest 
version of the Rap.dFlow. is capable of 700 degrees F., and ,s fitted with additional 
safety sw.tches. interlocks, and revisions, and comes with an in-line belt washer. 

2. An application of liquid nitrogen is the most effective means of removing the heat 
energy built up m the browning process; we are successfully accomplishing this same 
ask at another client's location for under S 01 per pound. We would' propose to bu^ 

h^thplr^ 5 '? 00 00 ' ,l bS Si2ed t0 acc °mmodate the above RapidFlow and 
have the capability to expand ,n the future, should your demand increase. 

of S A 195 a wTTnTJX^if?^ WS W0U ' d fabriCate an im P in 9ement chiller for the sum 
or $195,000, and will be 25' long, ammonia based. 

4. To apply liquid smoke to the products in the manner that duplicates your testing we 
would incorporate an immersion bath into the infeed conveyor. It would be sized to 
accommodate a 60 second immersion and would handshake properly with the oven 
We would build this for $30,000.00. 
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Each component described above would have independent belts so as to isolate each 
component from the system for proper operation and sanitation. 

AH pricing is F.O.B. Ponca City. Oklahoma and is exclusive of any installation We 
would prov.de an engineer for one day of training on the equipment Sta " atl ° n - We 

Ou- standard terms are a 30% deposit with a purchase order 60% payment uoon 
shipment from our factory, and the remaining 10% w.th.n 30 days of insW^on 

if you should have any questions, comments, or. concerns please do not hesitate to 
call on me at the above letterhead telephone number. 

Very truly yours, 



James A. Gaydusek 

Sales Engineer, Cooking Processes 
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UNI7HERM FOOD SY£7E.V£ 
i :08 WEST HARTFQnO 

pqnCa city, Oklahoma 7 
TELEPHONE. 405-7C2-Ci57 
'AX: 405-762-0199 



February 9, 1996 
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Mr. Prem Singh 
Armour Swift-Eckrich 
Product Development Lab 
3131 Wookcreek Drive 
Downers Grove, Illinois 60515 

VIA FAX (708) 512-1124 



Dear Prem, 



As per your request today, I am enclosing the following calculations and pricing for the 
browning of about 5,000 pounds per hour of your products in our RapidFlow 
Convection Oven. The calculations and pricing information is based on a dwell time of 
1 1-12 minutes and a 1 minute immersion of the product in a liquid smoke bath. 

1. Your desire to brown 5,000 lbs per hour calculates to roughly 500 turkey crowns- at 
a dwell of 11 minutes, we can change the oven contents 60 minutes/11 minutes or 5 45 
tomes per hour. 500 turkey crowns/5.45 equals 91.74 turkey crowns per oven change 
Using a 40 wide belt, we can load 5 crowns across; 91.74/5 equals 18 35 turkey 
crowns per oven belt length. If we assume each turkey crown occupies 12" of belt 
length, then it is safe to assume 18' of belt length to accomplish your requirements 

This is equal to a two zone RapidFlow Oven in a 40" belt width- we have previous 
quoted this oven configuration to you for the sum of $275,000 00 This is our latest 
version of the RapidFlow, is capable of 700 degrees F.. and is fitted with additional 
safety switches, interlocks, and revisions, and comes with an in-line belt washer. 

2. An application of liquid nitrogen is the most effective means of removing the heat 
energy bu.lt up in the browning process; we are successfully accomplishing this same 
ask at another client's location for under $.01 per pound. We would propose to build 
this tunnel for $75,000.00. It will be sized to accommodate the above RapidFlow and 
have the capability to expand in the future, should your demand increase. 

3 « c A ,lf ™i temate t0 the above ' we would fabri ca.te an impingement chiller for the sum 
of S195.000, and will be 25' long, ammonia based. 

4. To apply liquid smoke to the products in the manner that duplicates your testing we 
would incorporate an immersion bath into the infeed conveyor It would be sized to 
accommodate a 60 second immersion and would handshake properly with the oven 
We would build this for S30.000.00. 
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/P y0u ^ou/d have . 9 10% 30 d^/ f ° % P^ent upon 

«« °n me at the y questi °ns comm * ° f ,r)sta ^on P0 ° 

the above letterhead ieST 6 " 15 ' 0r c °ncern s Q ». 
V «* truly yours te ' eph0 ^ number P ' eas * do not hesitate to 



S^eer. cooing Processes 
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Prero Singh 



Page 2 



February 20, 1996 



H u , ^ CT0WnS '"'^P^ 1 ™ @ 35 0 O C. and a dwell time of 11 
a Tlh !TP erature was 60 ° C. and was back to bulk temperature of 7<> C at 

I SJ. ° f40mm We assume the joint is an ellipsoid with dimensions of a = 100mm b 
150mm, and c = 75mm, we assume the density is 1000 kg/m 3 Mass = Density x 
Volume, or (1000 x4pix .lx 15 x .075) / 3 or 4.71 Kg (10.35 lbs) * 

Q = M Cp. (Delta T), Delta T = (60 - 7) / 2 = 26 5° C 
Cp. =3700J/FCgK 

ao^^HAg/^ <<(4pi x 01 x ° 15 x ° 075> ' 3) - « 4pi * 006 * 001 * 

Therefore, Q = 0.717 x 3700 x 26.5 = 70.3 kW 

The turkey crowns would require 70 kW removed from them @ 500 crowns (10 lbs) per 
hour. We would recommend a dwell time of 27 minutes and two evaporators of 50 kW 
each Sixty minutes / 27-minute dwell = 2.22 changes per hour. Five hundred crowns per 
hour / 5 across « 100 crowns in length, 100 / 2.22 changes = 45 feet in length. 

We would build this impingement chiller as per the above for the sum of $235 000 00 
ammoma-based, exclusive of high side. 

Each component would have independent belts so as to isolate each component from the 
system for proper operation and sanitation. 

All pricing is F O B Ponca City, Oklahoma, and is exclusive of any installation We 
would provide an engineer for one day of training on the equipment 

Our standard terms are a 30% deposit with a purchase order, 60% upon shipment from 
our factory, and the remaining 10% within 30 days of installation 

Prem, if you should have any questions, comments, or concerns, please do not hesitate to 
call on me at the above letterhead telephone number 

Thank you tor your support of Unitherm 

Sincerely, 

James A. Gaydusek 

Sales Engineer, Cooking Processes 
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Mr. Prem Singh 

ARMOUR SWIFT-ECKRICH 

PRODUCT DEVELOPMENT LAB 

3131 Woodcreek Drive 

Downers Grove, IL 60515 

Via Fax U 708-512-1124 

RE: Quote #25 1JG- Revised 



Dear Prem: 

As you requested, I am enclosing the following calculations and revised pricing for the 
browning and subsequent chilling of about 5,000 pounds per hour of turkey crowds in our 

S ^,T,? nVeCt, ° n ^ The cdcu,ation Md Pacing information is based on a dwell 
tune of 1 1-12 minutes and a 1-minute immersion of the product in a liquid smoke bath. 

1. Your desire to brown 5,000 lbs per hour calculates to about 500 turkey crowns At a 
dwell of 11 minutes, we can change the oven contents 60 minutes / 1 1 minutes or 5 45 
times per hour. Five hundred turkey crowns / 5.45 equals 91.74 turkey crowns per oven 
change. Using a 40"-wide belt, we can load 5 crowns across; 91.74 / 5 equals 18 35 
turkey crowns per oven belt length. If we assume each turkey crown occupies 12" of belt 
length, it is safe to assume 18' of belt length to satisfy your requirements. This is equal to a 
two-zone RapidFlow Oven in a 40" belt width. We have previously quoted this oven 
configuration to you for the sum of $275,000.00. This is our latest version of the 

RapidFlow, capable of 700° F„ fitted with additional safety switches, interlocks and 
revisions, it comes with an in-line belt washer 

2. To achieve an application of liquid smoke to the products in the manner that duplicates 
your testing, we would incorporate an immersion bath into the infeed conveyor. It would 
be sized to accommodate a 60-second immersion and would handshake properly with the 
oven. We would build this for $30,000.00. H^wimtne 

3_ An impingement-style i chiller would be the most effective long-term means of removing 
the energy absorbed in the browning process. There is no doubt that the cost-per-pound 
savings in impingement chilling vs. cryogenics is enormous when you consider the 
throughputs that you are running. 



U-04992 
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Prem Singh 



Page 2 



3/7/96 




component would have independent belts so as to isolate each component from the 



All pricing is F O B. Ponca City, Oklahoma, and is exclusive of anv installation We 
would provide an engineer for one day of training on the equipment. 

Our standard terms are a 30% deposit with a purchase order, 60% upon shipment from 
our factory, and the remaining 10% within 30 days of installation. 

Prem, if you should have any questions, comments, or concerns, please do not hesitate to 
call on me at the above letterhead telephone number. 

Thank you for your support of Unitherm. 



system for proper operation and sanitation. 



Sincerely, 




James A. Gaydusek 

Sales Engineer, Cooking Processes 
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. NITHERM FOOD SYSTEMS INCOR^C lATr.O 
-C3 WEST HAfll FORD 
PCNCA CiT OKI M-lO^A 74C01 
"•-..lPHON. 40'. TG2-C '97 
AX- 405-7C. 0U' 



April 18, 1996 





A WORLD OF STAINLESS ST? EL Pro:. JCr ■ 



Prem Singh 

ARMOUR SWIFT-ECKRICH 
PRODUCT DEVELOPMENT LAB 
3131 Woodcreek Drive 
Downers Grove, IL 605 1 5 

Via Fax » 708-5 12- II 24 

RE: Quote #25 1JGDH 

Dear Prem: 

The following is the price for the linear smoking processing line. 

A) 1 RapidFlow - 3-Zone - 40 M -wide belt 
1 Belt Washer 

1 Smoke Generator 

Temperature Range: 0 - 350°C. 

Foot print: 30' long x 8' wide x .9* tall Price; 

B) 1 Liquid Smoke Dipper 

60-second dwell time (variable) Price: 

C) Impingement Chiller 

Footprint: 75' x 11' x 10' Price: 

Delivery would be 16 weeks from receipt of purchase order and deposit. 
Best regards, 



$ 398,000 
$ 30,000 
$ 285,000 




David Howard 
President 
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April 18, 1996 



Prem Singh 

ARMOUR SWOT-ECKRICH 
PRODUCT DEVELOPMENT LAB 
3131 Woodcreek Drive 
Downers Grove, IL 60515 

Via Fax # 708-5 1 2- J 124 

RE: Quote #25 UGDH 

Dear Prem: 

The following is the price for the linear smoking processing line. 

A) 1 RapidFlow - 3-Zone - 40 M -wide belt 
1 Belt Washer 

1 Smoke Generator 
Temperature Range: 0 - 350°C. 

Footprint: 30' long x 8* wide x 9* tail Price: S 398,000 

B) I Liquid Smoke Dipper 

60-second dwell time (variable) Price: S 30,000 

C) Impingement Chiller 

Foot Print: 75' x 1 1' x 1 0' p r j C e: $ 285,000 

Delivery would be 16 weeks from receipt of purchase order and deposit. 
Best regards, 




David Howard 
President 
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April 29, 1996 



Lany Roulie 

ARMOUR SWIFT-ECKRICH 



1260Hi5hway 18 £1r- Ou, , ?ru 

BritLlA 50423 ""^ *^ SoS 1 / 



Britt,IA 50423 
Dear Larry: 



Welcome back to your old position at Armour Swift-Eckrich. I'm sure you have your 
hands full getting back into the swing of things again. 

As per our conversation, I am enclosing a copy of our full product catalog and a video. 

I'll follow up with you periodically. In the meantime, if you have any questions, 
comments, or concerns, please don't hesitate to contact me at the above letterhead 
telephone number. 

/lames A. Gaydusek / ** */ 0rJ *\ 

Sales Engineer, Cooking Processes 



296JG . . 
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UNITHERM FOOD SYSTEMS INCORPORATFC 

1108 WEST HAflTFORO 
PONCA CJTY, OKLAHOMA 74601 
TELEPHONE: 405*762-0)97 
FAX: 405-762-0199 




May 03, 1996 



Robert Lauffenburger 

BUTTERB ALL TURKEY CO. 7O8.5 1 2- 1 005 

2001 Buttcrfield Road 
Downers Grove, IL 605 1 5- 1 050 

Dear Mr. Lauffenburger 

Please do me the courtesy of reviewing the enclosed promotional material and video. 

I think you will be particularly interested in our RapidFlow Oven, which provides uniform 
results when used to apply liquid smoke to poultry products. With an 11 -minute dwell 
time, only 1 percent shrinkage, and a rise in core temperature of only 1°, I think you will 
be very pleased with the results. We have been working with Red Arrow on development 
of this process. 

Please feel free to contact me at the above letterhead telephone number if you have any 
questions, or would like to schedule cooking trials here at our facility. 

Regards, 



David Howard 
President 



U -06229 



PTO-002234 




Dr. J. B. Weatherspoon 
Dr. Prem Singh 
ARMOUR SWIFT-ECKRICH 
Via Fax # 708-512-1124 

Dear Sirs: 

I have been considering your latest testing using starch as a binder, with the object of 
increasing yield in the existing batch ovens. Would it be a fair analysis to suggest that 
improvements gained with this process may even perform better in the RapidFlow Oven? 
If the "starch" works in the batch house, I believe it would work in the RapidFlow Oven. 

In any event, I hope we can conclude this project this week. 



Regards, 




David Howard 
President 
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jNITrfERM FOOD SYSTEMS INCORPORATED 
i I OS WEST HARTFORD 
•^ONCA CITY, OKLAHOMA 74CC1 
i'b'LEPHONE. 405-762*0197 




'■' 405-762-0199 



July 31, 1996 



A WORLD OF STAINLESS S T E E 



Prem Singh 

ARMOUR SWIFT-ECKRJCH 
3131 Woodcreek Drive 
Downers Grove, IL 605 1 5 

Via Fax U 708-512-1124 

Dear Prem; 

The reason why the RapidFlow worked was the higher temperature. Therefore, we would 
argue that a 3 - 4 percent yield could be gained over and above whatever starch you 
injected. The processes do not compete, they were complimentary so that your overall 
gain could have been 6 - 8 percent 

The capital cost was the price of the oven, approximately $300,000 If you add the price 
of the chilling, then you must add the payback for the chilling on its own merits. 

The oven, on its own, reduced labor and created space in the smokehouses. It also meant 
that the cleaning of the smokehouses uas much simpler 

If you ran the product through the oven and then into your conventional blast chiller, it 
would take only 50 percent of the current chill time. 

We spent 6 months on this project and I would like to see a financial justification for 
rejecting the project. 



Regards, 




David Howard 
President 



0H3SSPS 
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:;NIJweHM FOOD SYSTEMS iNCOr^O^ATu^ 

• KSbWEST HARTFORD 
PONCA CITY. OKLAHOMA 74601 
TELEPHONE: 405-762-0197 




405-762-0199 



A WORLD OF STAINLESS STEEl PRODUCTS 



July 31, 1996 



Mr. Frank Carroll 
ARMOUR SWIFT-ECKRJCH 
2001 Butterfield Road 
Downers Grove, IL 605 1 5 

Via Fax H 708-512-1 113 

Dear Mr. Carroll: 

In December 1995 UNITHERM made a presentation on three processes that we believed 
could affect Armour Swift-Eckrich's business. They were 



It was identified that the RapidFlow Oven would be of benefit if our claims could be 
validated. Ted Berry set forth the goals which were in accordance with the claims we 
were making. These were, in short 



These were the goals. After nearly six months of work, we were able, with the assistance 
of J. B. Weatherspoon and Prem Singh, to conclude that these goals were achievable. We 
were able to determine that payback for the oven was $4,000 per day. 

It is clearly disappointing to hear at the end of the project that the capital is not available. 
I would ask that you review the payback data, in the hope that this project can be 
resurrected. 



1 Radio Frequency cooking 

2. Continuous Rotisserie Oven - Ribs 

3. RapidFlow Oven - Turkey 



1 Create a uniform product consistently 

2. Gain 2 - 4 percent in yield 

3 Reduce the chill time by 70 percent 

4 Create additional capacity in the existing houses 
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./ 



Frank Carroll 



Page 2 



July 31, 1996 



Please understand that we have contributed much time and effort to this project, and if it is 
truly dead, we feel that the least you can do is convey this and the reasoning'in writing. 
We believe you owe us this professional courtesy. 

Insofar that there exists interest remaining in other products we manufacture, we would 
need to understand each other much more clearly commercially before we could proceed, 
to work with Armour Swift-Eckrich 

Yours Sincerely, 




David Howard 
President 



cc: J. B. Weatherspoon 



? rem Singh 
lm Harris 
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\j\ . ;ERM FOOD SVSTcM: 
- 108 WEST HARTFORO 
FONCA CITY, OKLAHOMA 74601 
TELEPHONE: 405-762-0197 
FAX: 405-762-0199 



November 5, 1996 




JP.LU OF STAINLESS STEEL PRODlfC" 



Mr. Eric Christiansen 
BUTTERBALL TURKEY, rNC 
500 M F W St. 
P. O. Box 738 
Turlock, CA 95381 



Dear Eric: 

Enclosed are brochures and a video of our product line They feature the latest in our 
equipment line. I will follow up with you later, after you've had a chance to review this 
information. 

If you have any questions or concerns, please feel free to contact me at the above 
letterhead telephone number 




Sales Manager 
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' 108 WEST HARTFORD 
PONCA CITY, OKLAHOMA 746C: 
TELEPHONE: 405-762 01 97 
=AX: 405-762-0199 




A WORLD OF STAINLESS STEEL f'O:)'. 



November 21, 1996 



Mr. Eric Christiansen 
BUTTERBALL TURKEY, INC 
500 "F" Street 
P. O. Box 738 
Turlock, CA 95381 

Via Fax # 209-667-6075 

Dear Eric: 

Thank you for your time discussing your browning and smoking applications. 

Our RapidFlow II Convection Oven is ideally suited to this operation. You will achieve 
the following results using a UNITHt-IRM RapidFlow I! Oven in combination with Red 
Arrow Liquid Smoke product 

I Uniformity of product color everywhere on the belt. 

2. Shrinkage of 1% or less. 

3. Internal core temperature increase of 1° C. 

These are quantitative numbers; we have already achieved these results. You can expect 
throughputs in excess of 6,000 pounds per hour and can incorporate a variety of features 
including automatic strip-off ol' casings, liquid smoke deluge, natural smoke introduction. 
C.I.P., and various chilling wrangcmenis .All of these arc in-line with the oven and 
require no additional labor 

Most significant, however, is the yield improvement. Our customers have consistently 
realized 5% improvements, coupled with reduced labor costs, paybacks can be figured in 
terms of months rather than years 

We could arrange for our demonstration unit to be shipped to your facility We would 
need a purchase order for the transport both ways to proceed Installation is relatively 
simple and your engineers should be capable of it; should you desire our staff to install, we 
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11/21/96 



would need this to be included on the order Either David Howard or I would be present 
to assist in product testing for two days 

Eric, we expect that your cook trials would take one week, and would need the oven 
returned at that time We also expcci the results indicated to be achieved. After the trials 
we would actively pursue securing an order for this equipment 

I will contact you after 'Turkey-Day" to arrange for delivery of the oven 

Thank you for your support of UNITHERM Food Systems, Inc. 

Very truly yours, 




Sales Manager 



JA200EC 
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UNITHERM FOOD SYSTEMS INC 
1 108 WEST HARTFORD AVE. 
PONCA CITY. OKLAHOMA 74601 
TELEPHONE: 405-762-0197 
FAX: 405-762-0199 
E-MAIL: unitherm@pcok.com 



November 27. 1996 



J. B. Weatherspoon 
ARMOUR SWIFT-EC KRICH 
Via Fax U 708-5 1 2- 1 124 

Prem Singh 

ARMOUR SWIFT-ECKRICH 
Via Fax It 708-512-112-4 

Dear Sirs: 

Beginning December 27. we will have a Continuous Turkey Smoking and Chilline Line 
assembled at our Ponca City facility. 

Equipment to be viewed: Case Washer / Inflator / Cutter 

Liquid Smoke Applicator 

Three-Zone RapidFlow II Convection Oven with C.I P 
Impingement Chiller 

Please let me know if you would be interested in viewing or testing on this line. 



Regards, 




David Howard 
President 
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..cPHONE- 405-7G2-0197 
KaX 405-762-0199 



UNITHERM FOOO SYSTEMS INCORPORATED 



rC8 WEST HARTFORD 



MCA CITY, OKLAHOMA 74GC1 




A W0=O 0= STAINLESS STEC =30" 



August 02, 1996 




Mr. Mike Bliss 

ARMOUR SWIFT-ECKRICH 
9401 East Highland 
P. O. Box 2128 
Jonesboro, AR 72402 

Via Fax H 50J-933-0005 

Dear Mike: 

I would like to make blatantly clear to you the results that we are prepared to guarantee 
to Armour Swift-Eckrich relating to liquid smoking and browning of turkey breasis. 

• Yield improvements of 4% - 5% over existing process 

• Uniformity of color on all pieces 

• Labor reduction due to not having to re-rack the turkey breasts 

• Reduction in chill times to allow faster turnover 

• Additional capacity by relieving the Alkars of smoking duties 

• Internal core temperature rise of 1° C. 

Mike, at a 4% yield improvement, you can expect a savings of over $6,000 per day_ 
assuming 7,000 pounds per hour at 16 hours per day, using the RapidFlow Oven instead 
of your Alkars. 

To prove the RapidFlow's value to Armour Swift-Eckrich, we would propose the 
following: 

1) Validate the yield improvement over your existing process by hands-on 
cook trials. 

2) Calculate the daily savings to Armoar Swift-Eckrich as a result of this yield 
improvement. 
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Mike Bliss Page 2 August 02, 1 996 

3) Lease a properly-sized RapidFlow II Convection Oven to Armour Swift- 
Eckrich for 50% of your daily savings. 

This would require no Capital Expense Request and no major cash outlay 

I will contact you next week to discuss this further In the meanwhile, please do not 
hesitate to contact me at the above letterhead telephone number if you have any questions, 
comments, or concerns. 

Sincerely, 



James A. Gaydusek 

Sales Engineer, Cooking Processes 



JG337MB 
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UNITHERM FOOD SYSTEMS iNOOP^Pn 
1 106 WEST HARTFORO 
PONCA CITY, OKLAHOMA 74601 
TELEPHONE: 405-762-0197 
TAX: 405-762-0199 



December 26, 1996 




* WORLD OF STAINLESS STEEL PROD-"; 



Kent Kring 

ARMOUR SWDT-ECKRICH 
2001 Butterfield Road 
Downers Grove, IL 605 1 5 - ] 049 

Dear Kent: 



lo^b^ht^ Tt T S y ° Ur br0Wning "* Smokin 8 ^cations. I hope I 
won t be blackballed by you for knowing Charlie Pausch and Brian Dowd - what a 
pa,r! As 1 pressed, enclosed is a null set of catalogs and our latest video. 

^iST^ n Com*ction Oven is ideally suited to this operation. You will achieve 

Yield improvements of 4% - 5% over existing process 
Uniformity of color on all pieces 

Labor reduction due to not having to re-rack the turkev breasts 
Reduction m chill times to allow faster turnover 
Additional capacity by relieving the Alkars of smoking duties 
Internal core temperature rise of ! 0 C. 

These are quantitative numbers; we have already achieved these results You can eje^ct 
throughputs ,n excess of 6.000 pounds per hour and can incorporate v Jew ?fi2S 
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^EflttKring 



Page 2 



12/26/96 



^^wTESl^ "!J *« " Pi-s of your product 

«d if you prefer to use Red W * Z «T ^ *** Sm ° kc product numb " £uu£ 

I will contact you December 30 to pursue this further 

you for your support of UNTTHERM Food System,, Inc. 
Very truly yours, 




lapy Adams 
Stiat Manager 
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UNITHERM FOOD SYSTEMS INC 
1 108 WEST HARTFORD AVE 
PONCACITY, OKLAHOMA 74601 
TELEPHONE: 405-762-0197 
FAX 405-762-0199 
E-MAIL: unitherm@pcok.com 

January 1 7, 1 997 A WORL ° °f stainless steel prcoucts 



Dr. Prem Singh 

ARMOUR SWTJT-ECKRICH 
3131 Woodcreek Dr. 
Downers Grove, IL 60515 

Via Fax U 708-512-1124 

Dear Prem: 

We at UNITHERM Food Systems, Inc. would like to take this „ nnnrt •„ . • . 

W us at our booth, number 5506, at the I>HEKNATTO^A^ t0 

Atlanta, Georgia the 22nd to 24th of this month. SULTRY EXPOSITION in 

percent and re,,,, are achievcd"Ta ^^J^SST* *~ " °* ^ 

XS^X*" F °° d S,, " mS> '~ to - ^ «*» *»* - s^eas s,ee, 
W, look forward .0 meeting with you and doing business wW ARMOUR SWIFT-ECKR.CH 

David Howard i ami . . 

President t Hank Robinson 

Sales Manager Food Technologist 

XL ZT" ^ reCdVed ^ * reSUU ° f * *** <» ~ ne. 
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UNITHERM FOOD SYSTEMS INC 
1 108 WEST HARTFORD AVE 
PONCA CITY, OKLAHOMA 74601 
TELEPHONE: 405-762-0197 
FAX: 405-762-0199 
E-MAIL: unitherm@pcok.com 

January 17, 1997 




A WORLD OF STAINLESS STEEL Pf?C5uC7i 



Dr. SyedA.Hussain 
ARMOUR SWT-ECKRICH 
Butterball Foods Div. Technical Center 
Product Development Center 
Downers Grove, IL 60515-5429 



Via Fax it 708-512-1124 



Dear Syed: 



Atlanta, Georgia the 22nd to 24th of this month. POULTRY EXPOSITION m 

Among our various exhibits, we will be showing the first In-Line Browning / Smoking System 
for Defa Turkey / Crowns and Hams. The product shrinkase using this sysSJ b orJv^ 
percent and results are achieved with a smoke time of 1 0 minutes. V 2 

tetlT^™ Food Systems ' Inc for 111 of your cooldn * < m »*> » d ^ ««■ 

We look forward to meeting with you and doing business with ARMOUR SWIFT-ECKRICH 



David Howard u m 

President c 7 if™" Hank Robinson 

Sales Manager Food Technologist 

fo% s L T LT er fax you received was a result of a gUch in our ™ 
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UNtTHERM FOOD SYSTEMS INC 
1 108 WEST HARTFORD AVE 
PONCA CITY, OKLAHOMA 74601 
TELEPHONE: 405-762-0197 
FAX: 405-762-0199 
E-MAIL: unitherm@pcok.com 

January 1 7, ] 997 




A WORLD OF STAINLESS STEEL PRODUCT* 



Mr. Ronald Albrecht 
BUTTERBALL TURKEY CO 
2001 Butterfield Road 
Downers Grove, IL 60515 

Via Fax # 708-512- 1 107 

Dear Ronald: 



Atlanta, Georgia the 22nd to 24th of this month EXPOSITION m 

percent and J^S^ST. * """» * "* 

iSSSf™ 1 Food Sy!tem! - for * of your «*» *■»* - «— «- 

CO »on f0nVard '° V ° U " d d0in * busin «» »» BUTTERBALL TURKEY 



David Howard Jem aj. 

President Hank Robinson 

Sales Manager Food Tecnnologist 

foZL n S e orT er ^ feCeiVed ^ Q reSUlt ° f * gUch <» " ~» 



IPE97 
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UNITHERM FOOD SYSTEMS INC 
1 1 08 WEST HARTFORD AVE. 
PONCA CITY, OKLAHOMA 74601 
TELEPHONE: 405-762-0197 
FAX: 405-762-0199 
E-MAIL: unitherm@pcok.com 

January 1 7, 1 997 A WORL0 0F stainless steel prcsucts 



Mr. Ami Mikeiberg 
CONAGRA, INC. 
2000 South Batavia 
Geneva, IL 60134 

Via Fax U 630-262-4013 
Dear Ami: 

We at UNITERM Food Systems, Inc. would like to take this opportunity to invite you to 
visit us at our booth, number 5506, at the INTERNATIONAL POULTRY EWOOTIW n 
Atlanta, Georgia the 22nd to 24th of this month. UMUUN m 

Among our various exhibits, we will be showing the first In-Line Browning / Smoking Svstem 
for Deli Turkey / Crowns and Hams. The product shrinkage using thisVy^iTorJ^ 
percent and results are achieved with a smoke time of 10 minutes. 

fa^^ ^ F °° d SyStem$ ' ^ f ° r * rf ^ - steel 

We look forward to meeting with you and doing business with CONAGRA, INC. soon. 

£22^ Jerry Adams Hank Robinson 

Sales Manager Food TechTotogist 



X %T* r fax you received was a result of a *» ~ ™ 
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UNITHERM FOOD SYSTEMS INC 
1 108 WEST HARTFORD AVE 
PONCA CITY, OKLAHOMA 74601 
TELEPHONE: 405-762-0197 
FAX: 405-762-0199 
E-MAIL: unitherm@pcok.com 

January 1 7, 1 997 A world of stainless steel pkc 



Mr. Eric Christiansen 

BUTTERBALL TURKEY INC 
500 "F"St. 
P. O. Box 738 
Turlock, C A 95381 

Via Fax M 209-667-6075 
Dear Eric: 

Atlanta, Georgia the 22nd to 24th of this month. SULTRY EXPOSITION in 

^ and J ulu „ sIo&& USi " 8 ** U "* ^ 

^l^f F °° d Sy "™' fo < •« »f your cooldn 8 , chil^, Md 5Ieel 

Kc' 0 "^ ,0 mee,in8 "° U "* **« WW BUTTERBALL TURKEY, 

David Howard a a 

President Hank Robinson 

Sales Manager Food Technologist 

SSL ZT er fax you received was a resuti of a * iich * •» ~* 
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UNITHERM FOOD SYSTEMS INC 
1 108 WEST HARTFORD AVE 
PONCA CITY, OKLAHOMA 74601 

TELEPHONE: 405-762-0197 ^SP 8 ??^ 

FAX: 405-762-0199 ^TVAt&T 
E-MAIL: unitherm@pcok.com ^WM^^ 

January 1 7, 1 997 A W0RLD of stainless steel prooucts 

Mr. Daryl Elston 

ARMOUR SWIFT-ECKRICH 
Worthington, MN 

Via Fax # 507-372-4611 

Dear Daryl: 

We at UNITHERM Food Systems, Inc. would like to take this opportunity to invite you to 
v«t us at our booth, number 5506, at the INTERNATIONAL POULT*? i^SsmON £ 
Atlanta, Georgia the 22nd to 24th of this month. fcAFUMTTON in 

Among our various exhibits, we will be showing the first In-Line Browning / Smoking System 
for Deb Turkey / Crowns and Hams. The product shrinkage using this system U ordv 2 V? 
percent and results are achieved with a smoke time of 10 minutes. * 

M^S^ F °° d Sy$temS ' lDC ' f ° r *" ° f y ° Ur C ° 0kin * cm »*> - d rainless steel 
We bok forward to meeting with you and doing business with ARMOUR SWIFT-ECKRICH 



St^ {Tt^ HankRobinson 

mt Sales Manager Food Technologist 



IPE97 
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UNITHERM FOOD SYSTEMS INC 
1 108 WEST HARTFORD AVE 
PONCACITY, OKLAHOMA 74601 
TELEPHONE: 405-762-0197 
FAX: 405-762-0199 
E-MAIL: unitherm@pcok.com 

January 17, 1997 A W0RL0 OF stainless steel PRccucTa 



Mr. Larry Raulie 

ARMOUR SWIFT-ECKRICH 
1260 Highway 18 
P. 0. Box 327 
Britt, IA 50423 

Via Fax* 515-843-3792 
Dear Larry: 

We at UMTHERM Food Systems, Inc. would like to take this opportunity to invite you to 
vrsrt us at our booth, number 5506, at the INTERNATIONAL POULTRY otStION n 
Atlanta, Georgia the 22nd to 24th of this month. tAruauiUN in 

Among our various exhibits, we will be showing the first In-Line Browning / Smoking System 
for Deb Turkey / Crowns and Hams. The product shrinkage using this system is orJy 2'™ 
percent and results are achieved with a smoke time of 1 0 minutes. 

^citm^eT^ F °° d l0C ' * ° f ^ C ° 0kin8 ' ChiUin * " d s ^ 

We look forward to meeting with you and doing business with ARMOUR SWTPT-ECKRICH 

soon. 



David Howard Jerrv Adam* Tr . „ , . 

President cT*?/ Hank Robinson 

™ a * a * Sales Manager Food Technologist 



°sojtoL lor^f^ ^ reCeM W0S ° r6SUlt ° f ° gUch in our new 



IPEB7 



U-06228 



PTO-002254 




UNJTHERM FOOD SYSTEMS INC 
1 108 WEST HARTFORD AVE 
PONCA CITY, OKLAHOMA 74601 
TELEPHONE: 405-762-0197 
FAX: 405-762-0199 
E-MAIL: unitherm@pcok.com 

• A WORLD OF STAINLESS STEEL PRODUCTS 

April 21, 1997 

Mr. Dennis Des Lauriers 
ARMOUR SWTJT-ECKRICH 
2001 Butterfield Road 
Downers Grove, IL 60515-1049 

Via Fax a 630-512-1113 
Dear Mr. Des Lauriers: 

I recently read your article m The National Provisioner Magazine Nice PR. but wh.t „ 
the facts? I identified a process that would save ARMO^^-E^CH^C^ 
day. You still have not bought h However vo„r mmnJLl w f . 515,000 per 
process to four companies. SL do wT 8 TaSuTs^ 1 ^7°" 

To be honest, you should have been first whh^p^s TS^^n^ °Tf 
and Prem excellent to work with, but the business deS did ^ofha^n ° 1 

OT^y-r^XST d ° ^ briDS ~ ~ » SWIFT- 
Does $1 Billion mean you are a bureaucracy of no decisions? 
«SSSS" P nty claims in hard feet to any o^tnate 

Regards, 




David Howard 
President 

cc: J. B. Weatherspoon 

DHSS3ASE 
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UNITHERM FOOD SYSTEMS INC 
1 108 WEST HARTFORD AVE 
PONCA CITY, OKLAHOMA 74601 
TELEPHONE: 405-762-0197 
FAX: 405-762-0199 
E-MAIL: unitherm@pcok.com 



April 21, 1997 





A WORLD OF STAINLESS STEEL PROOUC 



Mr Rod Liddle 

ARMOUR SWIFT-ECKRICH 

2001 Butterfield Road 

Downers Grove, EL 605 1 5- ] 049 

Via Fax H 630-5 J 2-1 J 37 
Dear Mr. Liddle: 



I recently read your article in The National Provisioner Maeazine Nice P R hnt «* t k 
the facts? I .demified a process that would save ARMOUrT^EC^'cS sT? ^ 
d£ You still have not bought n However, your competition^ ^STh^L 'SS Z 
process to tour compan.es How do we get ARMOUR SWIFT FPtfRTru V' haVe f SoId the 
To be hone* shodd have fifst *. h t ^^ SV ^^^ D ^^ 

and Prem excellent to work with, but the business decision did not happen P ' ' 

^^oTuS^ ^ ^ ^ ° ther ^ PrOCCSSeS » ****** *™T. 
Does $1 Billion mean you are a bureaucracy of no decisions? 

"eS^CH ^ ^ CUimS j " &C * " "* you can find ,n 

Regards, 




David Howard 
President 

cc: J. B. Weatherspoon 
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UNITHERM FOOD SYSTEMS INC 
1 108 WEST HARTFORD AVE. 
PONCA CITY, OKLAHOMA 74601 
TELEPHONE: . 580-762-01 97 . . 

FAX: 580-762-0199 ^JmSJtO^ 
E-MAIL: unitherm@unitherrrifoodsystemscom ^^^^j^r 
df- ^^^^ 

A WORLD OF STAINLESS STEEL PRODUCTS 

February 24, 1998 



Dr. Prem Singh 
Dr. Chris Salm 

ARMOUR SWIFT-ECKRJCH 
Re: Quote 
Dear Sirs: 

PROPOSAL 



abound" I in L^Hp 0 RM n f " ^ yOUr Br0Wning ' Smokin S Line - ^esi^ed 

around the UNITHERM Rap.dFlow Contmuous Convection Oven This proven svstem 

features htgh throughput, supenor v.eld. and consistent color, using a minimum of ISor ' 
t^tplace 0 " d£Sired thr ° U§hPUt ° f 6 -°° 0 ' ' bS P " h ° Ur - fhe f0 ' ,0win S « -ould need 

Bag Stripper 

Infra-Red Purge Removal 
Indexing Conveyor 
Liquid Smoke Applicator 
2-Zone RapidFlow Oven 
Impingement Chiller 

Please refer to UNITHERM Drawing #SA-0065 for a suggested lavout 



Visit our web site at www.unithermfoodsystems. 



com 



U-02018 



PTO-002257 



ARMOUR SWIFT-ECKRJCH PaKe ? 

~ ~ February 24. 1998 

ABOUT THE EQUIPMENT 

Bag Strip per 

casing from the same quantity of turkey breasts P ^ l ° manuailv s:n P !he 

removal s,a„o„ w htre Ihe !eparated and „„ ^ . ^e^^cT "** 
With turkey breasts of approximatelv 1 0-!b this «v«»m ^ 

minute, for a total of 9,000 to 12.000 lbs per nour aCCOmmodate 15 to 20 breasts per 

Infra-Red Purge R^mnvnt 

Indexing Convevnr 

^ onto the .dex.ng Convevo, 

belt common to the balance of the system max.m,z.ng usage of the 40"-u,de 

Liquid S moke Applir .inr 

which the We" is sprayed 

Erected to the nozzles Th,s svstem exposes a I nf h / SUmp bel ° W ' fikered - and tnen ^ 
for the same dwell t,me creating umfo " J 1 ° the Same quantlt >' of "smoke", 

typ-cally 60 seconds, ahhou" ' th,s ZlZ^ ^ «™ " 

products ~ ar% " ,tn dlfferen < smoke combination and various 

Visit our web sit. at www unithermfoodsy stems. com U-0201 9 
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The liquid smoke solution is a mixture of liquid smoke ,,j.„„ , k . 
on ,he desired color of ,he finished produc, ConXin. 1 X " i!, I™"" 1 "™ de P™'"S 
wtth M, process is the fac, ,ha> th/smoke si, o Z\ r ained fo Z^T "T* 
that the pH of the solution remains below 0H4 and 2 „T 7 up .'° 7 P rovldtd 
solution must also be free of al! ,s,ble parT.des of mea" "** *™ '* ^ 

valve ,o the storage tanks The ,s,em can'be eas.lv ^ZZ^J* 

the second filter" opened so tha, product can « d °" d 10 



low 
he 



RapidFlow II Conti nuous Convection Oven 

^t^ff^T^ r:V h t LiQUid Sm ° ke App,i - 0r the KapidFlo 
uven, typically 4 or a p.eces across The high-velocity. hieh-temperature air quicklv raises tr 

surface temperature of the product, causmg t he liquid stroke to react"* surface To e ,n 
Color formation appears on the product and the heat set, .ho rn | nr ; P 

^dt^I^S 

^Mr„r;^ ::rr: u ^ss',on:;r' ab r s,eam r - sned cookms 

Clean ,„ P,ace <C I P , Svs.en, H ^Z^^^Z^J" *— « 



Continuous Linear Impingement Chill 



er 



Visrt cur web site at www unithermfooosystems com 
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naturally -browned , product ex.ts our RapidFlow Oven at a surface temperature of between PO' 
t. and 130 F., and can be chilled lo approximately 40° F m 20 minutes or less. 

UNTTHERM is prepared to guarantee the performance of this system 

RemoTTn^ tU ™ ke J Pr °cess consists of a Bag Stripper, Infra-Red Puree 

CoZl,, K U f m ° ke APPi '" t0r - Rap ' dFl0W 11 Continuous Convection Oven. and 
tte i lmPmgemer ;i Chl,ier 0ne of the ™« »Snific.n, benefits associated wr.h 

of * •T^his avin^J" " h SmCC y ' dd l0SS thr ° Ugh Pr ° CeSSmg ' S r6duCed 10 a m — 
,lv u g 6 C3n Sh ° U 3 retUrn 0n Inv «tment m a very short period of time In 

ESS,,?- S>Ste H ^,7" Pr0CeSSmg timC - lowing increuS volume ^ 

St« J. H? Pr °, mS Ub0r C ° StS redUCCd - " WelL SmCe the P roc «s is continuous, 

and less handling can result in increased product shelf life 
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UNITHERM Bag Slitter 

Belt Height: 
Belt Width: 
Belt Type 
Overall Length 
Overall Width: 
Belt Speed: 
Conveyor Motor 

Safety Specifications 



Sanitizing Pump: 
Control Panel 



40" with adjustable feet */- 6" 
2 1 " with adjustable guide rails 
Intralox dual 10" belts 
12' 

2'-10'/ 2 " 

Variable through inverter from 15 to 20 pieces per minute 

vo^^^frT.^ 5 ^ 0 "" r3ted for extreme environments; dual 
voltage 220 / 460 v 3 ph. 60 hz 

corn. 6 " 0 ' " op . ?" " ch end of conveyor, emergency stop on 
control panel won lock-out on main switch. Overhead ward 

opiration 0135 aUt ° mat,caIly if ^ is Med during 

Dual-diaphragm recirculating pneumatic at 80 p s i supplies 
san.nz.ng spray to main spray head and to cutting assembly ' 

System start / stop 

System reset 

Sanitizer on / off 

Main power on / off (lockable) 

Emergency stop 

UmpeTimf ^ ^ C ° mr ° 1S m ° Umed ' nSide *° P™ 6 ™ 



UNITHERM Infra-Red P„r f » p lf 

Belt Height: 4 0" with adjustable feet - 6" 

Belt Width. 1 1 •• 



Visit our web site at www unithermfooosyst 
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ARMOUR SWIFT-EC K RJ C H 
Belt Type 

Overall Length: 



Overall Width: 
Belt Speed: 

Heating System 
Exhaust System: 
Belt Speed: 

Motor: 
Belt Washer: 

Control Panel: 



General Construction 



Page 6 

Flat flex stainless steel wire belt 
7 

28" 



February 24, 1998 



Variable through inverter; dwell time from 15 seconds to 5 
minutes Dwell „ me of 45 seconds recommended, resulting n 10 
pieces per minute or 6.000 lbs per hour 

^uranll^toulV^' **** t0 ma * im - 

neat transfer, total heating load 18 kW 

Suppliec I with exhaust cabinets over infeed and discharae with 8" 
10-boli flange ready to connect to "house" exhaust system. 

Variable, with standard 2-speed motor coupled with suoolied 
mvener. dwell t.mes can be adjusted ^15 s^con^tl 



extreme 



Sew Eurodrivc 2-speed washdown rated for 

environments, dual voltage 220 / 460 v 3 ph 60 hz. 

Equipped with conttnuous belt washer; high pressure at 125 p s i 
-th adjustable we:r plate to regulate water usage. Pump dose 
coupled to 5 hp motor. P 

Zone I heaters on / off 
Zone 2 heaters on / off 
Zone 3 heaters on / off 
Belt drive off / slow / fast 
Extraction system on / off 
Main power on / off' (lockable) 
Emergency stop 

Panel-mounted inverter for easy speed adjustment 

304 stainless steel throughout, main framework of l>/ 2 " * W s 

30rs; a l a .i StlUar V Ube ', lnner Cabmet ° f ™™-finish 16 „□« 
304 stainless steel, msulated from outer cabinet with extreml 
high-temperature .nsulation for heat retention and safety One 3" 
diameter open dram in the bottom prevents accumulation o 

?lo?Jr* Bdt SUPPOrt r0ds and interior pan easily 
removed tor sanitation y - 
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February 24. 1998 



Beh Height: 
Beh Width. 
Beh Type 
Overall Length: 
Overall Width. 
Belt Speed: 

Conveyor Motor: 

Circulation Pump 
Control Panel: 



General Construction 



40" with adjustable feet + /- 6" 
40" 

Flat flex stainless steel wire belt 

8'-8" 

5'-7>/," 

Variable; through supplied inverter, dwell times can be adjusted 
rrom j0 seconds to 5 minutes 

Sew Eurodrive single speed; dual voltage 220 / 460 v 3 ph 60 

Dual-diaphragm recirculating, using 80 p s i air 

Belt on / off 

Pump on / off 

Exhaust on / off 

Main power on / off (lockable) 

Inverter mounted internally to prevent tampering. 

304 stainless steel and food-grade polymers throuehout 

U a ?r° ™°I ' : ' ,/2 " 304 StainleSS SteeI lube ; tlnk of 

14 gauge 304 stainless steel; housing and canopy of 16 gauee 
stain ess steel, all pipework from pump is schedule 40 304 

desired Dual-filter system designed to prevent nozzle clogging 



UMTHERM Rapidflow TI Cnnr.-..,,.., Convection rw., - ^ 



Belt Height 
Belt Width. 
Belt Type: 
Overall Length: 



40" 
40" 

Flat flex stainless steel wire belt 
20' 

Visit our weo site at www unrthermfoodsystems.com 
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Cooking Length: 1 7 



Pa«e 8 
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Drive Motors: 

Belt Speed: 
Circulation Fans 

Steam Injection System 

Extraction Fan: 

Continuous Belt Washer 

Heating System: 



Fire Protection Systems 



Genera] Construction 



e°;4o„ s m e ; ms Eurodnve (| 3kw> ™ m ™ ** •» — 

2 minute minimum; 4 hour maximum 

S'lTHFRM I* 16 " St ! ei imPe,ler (6 * ° 75 kW >> baJan «d bv 
LMTHERM to provide even heat across entire belt width 

->0ps, dry saturated' (Independently controllable.) 

Two bifurcated 2000 cfm vanable (0 75kW), stainless steel 

construction. " ,,cw 5ieei 

Continuous high-pressure steam coupled with dual stainless steel 

ttTreiunS^ l ° maX,m ' Ze CffiCiem ^ 192 ™ 

fnZT^T^T e,eCtr0niC thyriSt ° r drive t0 maxi ™e 
energy efficiency To maximize start-up time, full energy usage 

allows the oven to reach maximum temperature (650° F ) within 
: > minutes from cold PID temperature controllers within each 
zone allow accurate set point control of + /- 2° F. 

Operated by a solid-state, approved fire detector. Twin systems 
steam at nominally 80 p.s.i. to flood the lower chamber and 

ai°owir a rCSSUre SWltChCS CnSUre P fessure avai1 ^ to 
allow machine to operate 

^1 A ! S ' 304 StainleSS SteeI Main framework constructed of 1 

"free rwT' 6 " 51661 ^ ^ In " er chamber •"owed to 
tree float for expans.on purposes. Height adjustable self- 

un 8 7 Can ° Pi6S hmged t0 a!low clea ^S ^ beh 

suppon rods are easily removed and refitted for sanitation. 

Fat collection tray in lower cooker chamber with 3 "-diameter ' 
outfeed pipe to dram / collection system. Baffle plates on 



Visit our web site at www.umthermfoodsystems 
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Control Panel: 



All Up Power Requirements 



Page 9 

circulation fans are removable for sanitation, 
de-mountable fitting to allow hygiene. 



February 24, 1998 
All pipework has 



Stainless steel NEMA 4X clear macrolon cover over door 
furniture and controllers Visual display of temperature in each 
zone Visual display of belt speed (frequency). General control 
gear Allen Bradley 



Heating System 
Circulation Fans 
Extraction Fans. 
Controls, etc. 
Drive Motors: 

Total 



192 kW 
4 5 kW 
3 kW 
2kW 
2kW 

218 5 kW 



Running Costs 

During start-up (15 minutes) 100 percent power is required. During normal operation the 
thynstordnve modulates the load to nommally 30 percent of the P L C this equates to 70 kW 
Given an industrial cost per kWH of 7 cents, .his gives a running cost of nominal.y S4 90 per 



S*M < ?nT ainteM S Ce mi , mmal A WCek,y ChCCk ° f aH com P° ne ™ will take one hour, due to 
the Maintenance Friendly" design of the machine 



UNIl KL RM Linear Impingement Chiller 

Features: Stainless steel evaporator coils 

Heavy duty 6"-insulated food-safe encasement 
Heavy duty stainless steel flooring with 6" insulation 
Twin access doors with heated seal arrangement 
Variable residence time 
High airflow "tuned" to product requirements 
Stainless steel product-conveyor belt 
Stainless steel control panel 
Defrosting control circuits 

Encasement: Footprint 45' Overall length 

10' Overall width 
10' Maximum height 

Utilizing 6"-thick. food-safe 'polyurethane-insulated panels 
V. 8 .t our web site at www unithermfoodsystems com 
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Conveyor: 



Evaporators: 



Baffles: 



Belt washer: 
Control panel: 



Stainless steel claddmg on floor, falhng to a drainage outlet ^ 
Twin access doors with heated seaJ arrangement 
Inlet and discharge apertures to suit product 

40" effective belt width 

Ashworth omn.flex '/.".pitch belt with mesh overlay or similar 
r.D.A. approved 

Four separate units 

40 kW thermal duty at outfeed 

General construction 

Stainless steel with aluminum fins 

Ducted axial fans 

Coil and tray defrost heaters 



Air on Temp 0 C 
Air off Temp 0 C 
Refrigerant 



System 



40 kW infeed 



■17.1 

-20 

nh 3 



Evap. temp. ° C 
Air volume nrVs 




dx 



Face velocity m/s 
Face dimensions mm 



Internal volume dm' 



1524 x 2400 



120 



All stainless steel 

Designed to eliminate "short circuiting" of air flow 
Removable for cleaning 

In-line, high pressure wash and dry- 
Stainless steel enclosure 
Control gear UL / FM approved 
Electronic variable speed controller 



V.s.t our web site at unithermfoodsy5tems.com 
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Res.dence time indicator in nun /sec ^ ' " 8 

Temperature controller (PID) 

Defrost controls (hot gas, if required) " 

Coil block and tray heater controls 

Process Parameters 

Weight Each: 9 lbs (approx ) 

Throughput: 1300 pieces per hour 

^ *"* «* h2Ve '° ™ k < «•»**». based on pr^ 

a) The surface temperature reaches 130°T 

b) For a distance of %". this temperature is constant 

c) For the next 3" Annulus. the average temperature rise would be 15° F 

d) ^central core of the 3 V diameter would have an average temperature rise 

»^«^V w?cT be ch,,ied correct,y t0 400 F if passed through a chi,ler for 15 

" SUffiCiCm '° ad - ^ ™* «™ *«• -y to allow f 0r 

Calculations 

** Please note that calculations are in metric units ** 
1 To calculate the mass of each seument 



- r 1 



Volume of a sphere = 4 

3 

(A turkey crown can be assumed as 'A sphere ) 



i :t 0 1 14 1 * 0.5 = 3.1029 x 10° m» 



.'. Total Volume 

Volume to V from surface = 4. „ 0 I077> * O S = 2.62 * 10> m> 

3 

Visit our web site at www unrthermfoodiystomi.com 
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Centra] Core Volume = 4 tt .0 0445 J * 0.5 = 0.1845 x io J m 3 

2. Bulk Density of Product « m = 4 1 K g 

v 3.1029 x JO" 3 

1321 Kg/m 3 

3. Outer Annulus Weight = (3 1029-2.62) * 10° * 1321 

0 638 Kg 

Middle Annulus Weight = (2 62 -0 1845) * 10 J * 1321 

3.217 Kg 

Central Core Weight = 0 1845 * 10° * 1321 

0.2438 Kg 

4. To calculate heat load - (Assuming NO losses) 

Q = M Cp A T 

kW = kg * kj * K 
s kgK 

Assuming worst case, specific heat capacity 3 900 kj/keK 
a) Outer Annulus 



b) Middle Annulus 



c) Central Core 



(0 638 * 


1300) 


3600 




48.88 kW 




(3 217 x 1 


300) 


3600 




37.60 kW 




(0 2438 * 


1300) 


3600 




0.96 kW 
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d) Therefore, Total Product Thermal Load 

48.88 + 37 6 + 0.96 = 87.44 kW 
However, allowing 50% for fan whiriage and end effects and losses 

Thermal Load = 13116 kW 

i.e. four units @ 40 kW each 
In order to achieve this, we must estimate the on and off temperatures of the evaporator. 
Allowing a temperature differential of 2 5° C gives: 

Q = M Cp A T 

M = _Q = mQO = 15.95 kg/sec (per unit) 

CpAT 1003 * 2.5 

In order that the machine has the capability to remove 132 kW with a 2 5° C temperature 
difference. 

This equates to. density P m 

V 

V = M = 15 95 « 4 = 45.18 mVsec 

P i 4i; 

95,740 CFM 
23.935 CFM / unit 
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PRICING 

(F 0 B Ponca City, Oklahoma) 

Bag Stripper $ 49 50Q 

Infra-Red Purge Removal * «* nn 

Indexing Conveyor J itf. 0 . 

Liqu.d Smoke Applicator s 4S 'c nn 

2-Zone Rap ld Flow Oven $325 '^ 

Optional C I P System for Oven $ 48*000 

Linear Impingement Chiller $248 000 

Commercial Notes 

Installation 

sailed directly b>-,h,die„i P h ° ,e ' ! M " be char S etf « «»• or, if preferred. 
Installation includes: 

Mechanical erection and leveling 

Electrical interconnection using Painless steel and flexible conduit 
Functional testing of all systems 
Fire suppression system testing 

Exclusions 

Civil engineering work 

Ducting from top of extract fans throuch roof space 
Service connections (mains, incomer, steam, water, drams) 

Commissioning 

CornZS™ 8 WiI ' COm T enCe U P° n com P'«' on of installation 

S.gned nmesheets to be submitted for approval, these form the basts of invoices 
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Documentation 

SUPP ' ied Wi ' h OTt """«*» i-lud,ng electrical 

Spares 

orde, ^Zr^"" !Par " ,iS ' mg W " h rKOmm e " ded «•* h ° ldi "8 s W ,ied after 



Delivery Lead Time 

10-12 weeks from receipt of confirmed order and deposit 



Payment Terms 



30% Deposit with purchase order 

10°/ n i0r ^; ? hiP T T - UP ° n ' nSpeCtl0n at ^NITHERM prenuses 
10/o Due jO days after completion of installati 



tion 



UNTTHERM STANDARD TERMS AND CONDITIONS OF SALE APPLY 
Regards, 




David Howard 
President 
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UNITHERM FOOD SYSTEM 
1 108 WEST HARTFORD. 
PONCA CITY. OKLAHOMA 746C: 
T ELEPHONE: 405-7G2-01 CP 
AX: 405-762-0199 



December 31, 1996 




. WOP.1D O? STAINLESS STE-: =<"<;, 



Mr. John Reicks 
Mr. Frank Mello 
BRYAN FOODS 
1 Churchill Road 
P. 0. Box 1177 
West Point, MS 39773 

Via Fax # 601-495-4504 

RE: Quote #407DH 

Dear Sirs: 

The following is a full quotation for the processing line on which we have been working 
We have been smoking two products for BRYAN FOODS The current process involves 

1) De-bagging 

2) Purge removal 

3) Dipping / Drenching in liquid smoke 

4) Heat treating m the RapidFlow for 10 minutes 

5) Chilling for 15 minutes in an impingement chiller 



1) DE-BAGGING 

We have developed a machine that u ashes the surface of the bau. inflates the ban and 
cuts the bag open 1 he hag is then manually removed 

Price F O B Punca City, Oklahoma $ 25.000 

2) PURGE REMOVAL 

It is necessary to remove the purge from the surface of the product. We are flashing the 
product through the oven to thus tod;..- however, we have a small infra-red grill that 
would accomplish this 

Price FOB Ponca City. Oklahoma $ 18,000 
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3) SMOKE / LIQUID APPLICATOR 

This would be designed tare-circulate the liquid in a panial dip tank . There would be an 
automata ^-leveling mteed from a header ,ank to assure a mimmum of by-product The 
process would filter out paniculate 

Detail drawings would be supplied for approval 

Price Ex Works Ponca City. Oklahoma $ 25,000 

4) UNTTHERM RAPTDFLOW COVT TNUQUS CONVFrTTOIV OVEN 

Product A - 7-lb. Ham 



Product Size: 
Belt Width. 
Belt Length. 
Dwell Time 
Throughput 



7" x 8" 

40" 

17" 

8-10 minutes 

5 units across 24 linear = 120 



Therefore, based on slowest time. 720 units per hour or 5.040 lbs per hour. 



The heat profile in a 1-zone oven is 



The heat profile in a 2-zone oven is as follows 



V 

^Uh S me T, S ^ tha , t l0n -* er thC oven - the les ' s ' end effects f° r inf <*d and discharge) 
atmosphere Ihe result ,> np.ca.l, a ta.ter proc „ k In my experience, you should see a 
as, one m.nute ban, sl,„, tl oil ,,,, ( „occ,s For CXBmplc . the product shown on the 
video is smoked m a i-zow nvcn iu. ?'/, minutes. 



A 9-minute dwell time would .uive von a throughput of 5.544 



lbs 



Product B - 9'/,-lb. Ham 

Product Size 7'/," x II" 
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UNITHERM FOOD SYSTEMS INC 
IJff^L^ORD AVE 



t?i p^SE OKLA HOMA 74601 

TELEPHONE: 580-762-0197 

FAX- 580-762-0199 IJ^^B^^i 

E-MAIL: -rthe^unrthermfoodsystems.com ^StHE^r 





* WOf ^ <* STAINLESS STEEL PRODUCTS 

Apn! 27, 1998 



Prem Singh 
Chris Salm 

ARMOUR SWIFT-ECKRJCH 
Product Development Lab 
3131 WoodcreekDr. 
Downers Grove, IL 60515 

Via Fax # 630-512-1 124 
Dear Sirs: ' 



You know how keen w e are to c-t h • 

*» Mmcts wh0 would fc. %ZSJ^«* ST- Ba3UCH 



Yours sincerely 



PLANTATION FOODS 
Dick Taylor, President 

^2X2^ Cook House Ma ^s=- 

(254)799-6211 5 

HOUSE OF RAEFORD 
Roy Herring, Plant Manaeer 
(910) 875-8600 ext. 444 




David Howard 
President 



Ohasqasc 



Visit our web site at 
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PR£TTY, SCHRjOEDER. 6 POPLAWSKI 

LAUftCMCC M. Mil I t * W * ** nW 

•o«cirr a. sch»ococ* a *°*»>«Ai. coakaatwn 

COW "° * SOUTH FLOWER. STMET. I9tk FLOOR 



t oahacia " " vu ' n rLWWt ^ 5TKiET. I9tk FLOOR. *atcmt*. twaoci«a*ks. 

Jtmcrr.ciVT LOS ANCELE5. CAUFOR.NLA 90071-2909 «^7™ OKTS A "° 

MICNATL J. M*eOC»MOTT «fU-ATCO UTIOAT.ON 

annc wano TELEPHONE (213) 622-7700 

^uuaT^oo,,, FACSIMILE (213) 459-4210 . 

J. CH»isTOPMCft ja«cs E MAIL Pf00pip-4plow.com 

MA»C C. HANKIN 

jcrwnet a. rtNN 

oonaco c. KO.O.CH August 1 7, 1 998 

0*COOffT *. COROMCT 
MATTHtW C, LAP^UC 

cmc t. mino 

MA»K ». MIMAMI 

AlCHAMO A. WAUCN 
VIV1AMA AMZCb. *-.0. # 
COUNtU 



CERTIFIED MAIL 
RETURN RECEIPT REQUESTED 



Mr. David Howard 

UNITHERM FOOD SYSTEMS, INC. 
1 108 West Hartford Avenue 
PoncaCity.OK 74601 

Re: • Armour Swift-Eckrich Browning Technology 
Our Doric- ft p : MO? 4] 7^ 

Dear Mr. Howard: 



is aware™ XfSJSgZZ-"? b °"™ d ** *— •»»*«* 

by your suggestion thai it has improperly uj your 'f* Vny 

for your allegations. s «y°"n« secret information and cannot imagine the basis 

specificLl^ng : S g lS^ to y ° U to ^ Nation 
your obligauons to keep t^b^Z^^T^T T **! you will abide by 

its obligations. »*>nnat.on » confidence, just as Armour Swift-Eckrich has been abiding by 
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